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of lactose to form crystals is increased. Heat shock or the melting
and refreezing of some of the ice cream in the dealer's cabinet
is another factor that favors the crystallization of lactose. The
crystals are not immediately noticeable in the frozen ice cream but
when it melts in the mouth the crystals become evident and give
the sensation of particles of sand or grit.
Stabilizer
In order to obtain an ice cream of satisfactory body, texture
and overrun, small amounts of gelatin or another improver or
stabilizer are added. These materials also prevent the formation
of large ice crystals and increase the resistance of the ice cream
to rapid melting. Gelatin is usually favored, but other substances,
such as sodium alginate, which is derived from sea weeds, or
vegetable products, such as gum tragacanth, karaya gum, pectin
and starch may be used. Recently, a synthetic product, sodium
carboxyrnethyl cellulose, has been introduced as a stabilizer.150
Usually less than J/2 % of any of these stabilizers is added.
Overrun
Air is a necessary ingredient of ice cream, since without it the
mix would freeze to a hard or soggy mass. The increase in volume
secured by whipping air into the mix during the freezing process
is known as overrun. The usual range of overrun is from 80 to
100%, but it may reach 1505&. Thus, 1 gal. of mix makes about
2 gals, of finished ice cream and conversely, 2 gals, of ice cream
melt down to about 1 gal. of liquid. Many states specify a mini-
mum weight for a gallon of ice cream or require that it contains a
certain minimum weight of food solids per gallon, in order to
protect the consumer from a product that has an excessive over-
run. An ice cream with an excessive amount of air lacks body
and melts rapidly in the mouth.
An ice cream mix which attains the desired overrun rapidly is
said to whip quickly. In a batch freezer, whipping is accomplished
by shutting off the refrigerant as soon as the ice cream is frozen.
The beater or dasher is allowed to revolve in order to incorporate
the air in the ice cream. Whipping should be completed in 2 or
3 minutes in order to prevent the ice cream from melting from